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ABSTRACT

TITLE - Agricultural Processing and Marketing (AG-PAM)

PROJECT DIRECTOR - Dr. Charles Curry

INSTITUTION - James Madison University

LOCATICN - Department of Distributive and Industrial Education

108 Keezell Hall
James Madison University
Harrisonburg, VA 22807

FUNDING PERIOD - July 1, 1981 - June 30, 1982 .

OBJECTIVES OF PROJECT

To identify and/or develop a valid list of tasks/competencies
for Agricultural Processing and Marketing I11I, IV, and V.

To develop a product titled Competency-Based Instructional
Resource Guide - Agricultural Processing and Marketing.

To evaluate the product developed.

PROCEDURES OF IMPLEMENTATION

l.

w N

ol
-

O 00~ o

10.
11.
12.
13.
14,

15.
16.
7.
18.
19.

20.

Contact local school division vocational administrators where
AG-PAM is taught and establish sound communications and a
commitment for cooperation.

Research existing curriculum development efforts in AG-PAM.
Form an Agricultural Processing and Marketing Advisory Committee
with representatives from local agricultural processing and
marketing businesses.

Identify the terminal competencies needed by students at the
secondary level of instruction for AG-PAM.

Identify the occupational titles for AG-PAM.

Sequence competencies into a logical order for instruction.
Determine levels of difficulty for competencies.

Arrange competencies into logical teaching units and courses.
Develop course outlines.

Construct performance objectives.

Identify developmental competencies.

Construct criterion-referenced measures.

List appropriate learning activities for each competency.
List tools and materials needed to complete the performance
objective.

List appropriate reference materials for each performance objective.
List appropriate audio-visual materials.

Develop a format for a competency recordkeeping system.
Develop instructional management system.

Prepare a Competency-Based Instructional Resource Guide -
Agricultural Processing and Marketing.

Evaluate the final product.
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RESULTS/ACCOMPLISHMENTS

The resource guide titled Competency-Based Instructional Resource
Guide - Agricultural Processing and Marketing, was researched, validated,
written and edited. It is ready for review and processing by the Virginia
Department of Education.

EVALUATION

The completed guide was reviewed by the AG-PAM Advisory Committee.
Changes were made where necessary.

CONCLUSIONS, RECOMMENDATIONS

It 1s concluded that ccntracting with a curriculum specialist to work
cooperatively with a technically competent advisory committee is a practical
approach to competency-based curriculum development. It is recommended that
this procedure be used to develop other curriculum materials for vocational
education.




ANNUAL REPORT
NARRATIVE
Title: Agricultural Processing and Marketing (AG-PAM)
Problem: The standards of quality and objectives for public schools enacted
by the Virginia General Assembly emphasize the importance of vocational
education by stating that a goal of public education must be to enable each
student, upon leaving school, to successfully enter the world of work or to
continue in a program of advanced education. The gcal further stated that
each school division shall provide programs acceptable to the Board of Educa-
tion that offer vocational education providing marketable skills for students
who are not planning to continue their education beyond high school and that
those students not completing their public school education possess the basic
skills and attitudes commensurate with their capabilities to obtain employ-
ment upon leaving school.
One of the objectives in the Virginia State Plan for Vocational

Education states that:

By June 30, 1982, each school division shall have implemented

competency~based education in approved vocational education

programs based on V-TECS and IDECC catalogs, if avallable, or

other competency-based materials as reported in the annual

local evaluation of vccational education programs.

The State Plan also has the objective to identify by June 30, 1982,

projects to implement competency-based education in occupational programs

not included in the current CBE and Articulation projects.

Goais and Objectives:

1. To identify and/or develop a valid list of tasks/competencies
for Agricultural Processing and Marketing III, IV, and V.

2. To develop a product titled, Competency-Based Instructional Re-
source Guide - Agricuitural Processing and Marketing (AG-PAM).

3. To evaluate the product developed.




Project Design: The Agricultural Processing and Marketing (AG-PAM) project

was designed to fit into the curriculum coordinat’on n»ccedure already |
established by project PAVE . The same model was adapted and used for

the Agricultural Processing and Marketing (AG-PAM) Project. The following
procedures were used:

1. Contact local school division vocational administrators where
AG-PAM is taught and establish sound communications and a
commitment for cooperation.

2. Research existing curriculum development efforts in AG-PAM.

3. Form an Agricultural Processing and Marketing Advisory Committee
with representatives from local agricultural processing and
marketing businesses.

4, 1Identify the terminal competencies needed by students at the
secondary level of instruction for AG-PAM.

5. Identify the occupational titles for AG-PAM.

6. Sequence competencies into a logical order for instruction.
7. Determine levels of difficulty for competencies.

8. Arrange competencies into logical teaching units and courses.
9. Develop ccurse cutlines.

10. Construct perforuiance objectives.

11. Identify developmental competencies.

12. Construct criterion-referenced measures.

13. List appropriate learning activities for each competency.

14. List tools and materials needed to complete the perrormance
objectives.

15. List apprepriate reference materials for each performance objective.
16. List appropriate audio-visual materials.

17. Develop a format for a competency recordkeeping system.

18. Develop instructional management system.

19. Prepare a Competency-Based Instructional Resource Guide -
Agricultural Processing and Marketing.

20. Evaluate the final product using procedures in evaluation section.

The primary target population for this project included all secondary
agriculture students enrolled in Agricultural Processing and Marketing.
Certain students enrolled in Agricultural Business will also benefit from

placements in agricultural processing and marketing businesses.




The indirect target population for this project includea vocational ad-
ministrators and agriculture teachers who supervise and provide instruction
in Agricultural Processing and Marketing.

The following timetable was established for implementation of the
project:

Organization - July 1, 1081 - September 30, 1981

Identify and Validate Competency List - October 1, 1981 - June 30, 1982
Prepare Section II of guide - March 1, 1982 - March 31, 1983.

Prepare Section III of guide - March 1, 1983 - April 30, 1983

Prepare Sections IV, V, VI of guide - September 1, 1981 - June 30, 1983

The curriculum (performance objectives, enabling objectives, criterion-
referenced measures, instructional activities, tools and equipment, references
and audio-visuals) were developed using a new model called performance con-
tracting. The project contracted with an agricultural education graduate
student to write the curriculum.

Accomplishments:

Procedure #1 -

A school division where a course in processing and marketing is taught
has been identified, contact was established with the teacher, and an agree-
ment obtained for service on the advisory committee. Also, local schools
which place students ir agricultural processing and marketing businesses were
jidentified, the teachers contacted, and agreements obtained for service on
the advisory committee.

Procedure #2 -

Existing curriculum development efforts were used to develop a tentative
job task inventory. A COMSEARCH and MEMS search (conducted by the Marine
Education Center - Gloucester Point) were conducted and some of the materials

available used in the research for establishing the tentative job list.




Procedure #3 -

An Agricultural Processing and Marketing Advisory Committee was formed
with representatives from local agricultural processing and marketing busi-
nesses and from local school divisions. In addition, the Advisory Committee
had representatives from state AG-PAM businesses and from another school
division, in order to accurately represent AG-PAM businesses throughout
Virginia. Appendix A ccntains a list of the Advisory Committee members.

The first organizational meeting was held June 24, 1982, (See Appendix B
for a copy of the agenda of this dinner/meeting.) Suggestions, comments,
and recommendations made by committee members are summarized in Appendix C.

The second Advisory Committee meeting was held on April 29, 1983
(Appendix D). Each section of the resource guide was reviewed and suggestions
for improvement were made. Several changes in technical terminology were made
as a result of this meeting, and one duty area was eliminated.

Procedure #4 -

A tentative competency list was developed and given to Advisory
Committee members for evaluation; in addition, lists were sent to suggested
geoule from industry and education for evaluation (people were suggested by
each Advisory Committee member). A copy of this group of people is in
Appendix D.

Industry representatives evaluated the task list using criteria based
on occupational needs, while educational representatives evaliiated the list
using criteria related to classroom instruction. See Appendix E for a copy
of the task list and evaluation criteria given to industry representatives;
Appendix G for a copy of the task list and evaluation criteria used by the

committee members in education. (These same tasks lists and evaluation

criteria were mailed to other people in industry and education.)
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Procedure #5 -

Occupational titles for AG-PAM have been identified and sent to
Arlington for development into an occupational information section; these
titles are listed in Appendix H. Arlington w.s no longer prepared to con-
struct the occupational information section of the guide as’indicated in
the proposal. This section was developed by the project stalf.

Procedure #6 -

A task/competency sequence chart was developed which lists the tasks
in sequence for each grade level.

Procedure #7 -

Members of the Advisory Committee representing education evaluated the
competency list according to level of difficulty. These evaluations were
analyzed by computer to determine appropriate levels. See Appendix G for a
copy of the task list and evaluation criteria used by the committee members
in education and by other educational representatives.

Procedures #8 and #9 -

The tasks were further organized into course outlines which list the
enabling objectives associated with each task.

Procedure #10 -

Performance objectives were written for each terminal competency
which received a rating of 1.3 or lower on importance.

Procedure #11 -

Enabling objectives (developmental competencies) were written for
each terminal competency.

Procedure #12 -

Criteria referenced measures were written for each terminal competency.

10




Procedure #13 -

Suggested learning activities were written for each terminal competency.

Procedure #14 -

Tools and materials needed to complete each performance objective
were listed.

Procedure #15 -

Reference materials were collected from many different sources to
develop a listing of resources available to teachers. Instructional
materials in the area of Agricultural Processing and Marketing are somewhat
limited.

Procedure #16 -

Audio-visual materials were identified and listed. Few audio-visual
materials are available in Agricultural Processing and Marketing.

Procedure #17 -

A competency-based recordkeeping form was developed.

Procedure #18 -

A model instructional management system was developed.

Procedure #19 -

The name of the instructional guide has been changed from Agricultural
Marketing and Processing to Agricultural Processing and Marketing, in order
to recognize the logical sequence involved in taking raw materials, proces-
sing them, and then marketing the processed product. In addition, definitions
are included to properly identify what is meant by the terms “processing"
and "marketing."

Procedure #20 -

The validation team and project consultants were asked to review the

products periodically as they were developed.

1]




Evaluation: The project consultant was responsible to evaluate the product
for the Virginia Department of Education. His schedule did not allow him

to attend all project meetings. An attempt was made to follow the recommenda-
tions of the validation team and project consultant.

Conclusions; Implications and Recommendations: It was concluded that there

is only one Agricultural Processing and Marketing program in Virginia. Other
programs, such as Agricultural Business, place some students in processing
or marketing training stations. Input from the validaticn team indicated
that basic knowlege in reading, science, math, animal science, plant science
and employability skills were the most important content areas to be taught .

It was further concluded that industrial representatives are supportive
of agricultural programs and willing to commit their time and efforts to
assist curriculum projects. Scheduling meetings for these busy persons is
aifficult, however.

1t is recommended that other school divisions give consideration to
establishing Agricultural Processing and Marketing programs. Technical
knowledge and skills should be taught using the cooperativy method of

training.
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AG-PAM
ADVISORY COMMITTEE MEMBERS

Dairy Seafood

Carl Wassum ) Tom Rippen

Plant Manager Food Technologist

Shenandosh's Pride Dairy Seafood Processing Research and
41 W Washington Street Extension Unit

Harrisonburg, VA 22801 P.0. Box 369

ph. (703) 434-7328 Hampton, VA 23669

phe (804) 564-3122
Fruits snd Vegetables

Edward J. Keensn Tnb-geo

Corporate Personnel Carson Tucker

Safety Director Manager of Managememt/

National Fruit and Product Development Division

Company, Inc. Philip Morris

P.0. Box 2040 P.0. Box 26603

Winchester, VA 22601 Richmond, VA 23261

ph. (703) 6(2-3401 ph. (804) 274-34064

Grain . Agricultursl Education

Thonas R. Yates Teachers

Assistant Director R. Z. Arey

Division of Marketing Turner Ashby High School

P.0. BOx 1163 375 Bowman

Richmond, VA 23209 Dayton, VA 22821

phe. (8048) 786-3%44 ph. (703) 879-2511
Linda Burgess

Heats Axton Elementary School

Robert Kelly Rt. 1 :

Professor Axton, VA 24054

Food Science and Technology ph. (703) 650-3838

VPI & SU

Dennis Smith
Broadway High School
Broadway, VA 22815
ph. (703) 896-7081

Blacksburg, VA 24061
ph. (703) 961-6876

Poultry snd Eqge

Ben Getz Educationel Consultant
Public Relations and

.’ R
Sales Representative 0. ‘Beverley Roller

Supervisor=-
Rockingham Poultry - .
Agricultural Education
VA 22815
Broadway, Aox 207

ph. (703) 896-7001 Bridgewater, VA 22812

ph. (703) 828-3977
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SUGGESTIONS, COMMENTS, AND RECOMMENDATIONS
AG-PAM Advisory Committee
June 24, 1982

Include a listing which would indicate the location of each industry
within the state or would list industries by geographical areas within
the state

Indicate that some type of chemistry/biology background is desirable
(knowledge of bacteria counting needed for lab technician type job)

Include basic competence in understanding how equipment works (more
than operating or basic maintenance; understanding of blueprints)

Cross reference mechanics tasks to agricultural mechanics instructional
resource guide

Include tasks in communications skills

Training is not necessary in the actual processing but rather background
knowledge; employability skills and human relations skills (background
knowledge includes cuts of meat, products, sanitation, and quality control)
Include tasks on check writing

Include tasks on micro processor operation

Create a separate marketing section which is general

Include a section on infectious diseases
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AWISORY COMMITIEE MEMDERS

Dairy

Carl Wassum

Plant Manager
Shensndosh's Pride Dairy
41 W Washington Street
Harrisonburg, VA 22801
ph. (703) 434-7328

fruits and Vegetables

tdward J. Keensn
Corporate Personnel

Safety Director

National Fruit snd Product
Compeny, Inc.

P.0. Box 2040

Wincheaster, VA 22601

phe (703) 662-3401

Grain

Thomas R. Yales
Assistant Director
Division of Merketing
P.c. BOx 1163
Richmond, VA 23209
ph. (804) 786-3944

Meates

Robert Kelly

Professor

Food Science snd Technolugy
VPI % SU

Blacksburg, VA 24061

ph. (703) 961-6876

Poultry and Eggs

Ben Getz

Public Relations and
Sales Representative
Rockingham Poultry
Broadway, VA 22815
ph. (703) 896-7001

Seafood

Tom Rippen

Food Technologist

Seafood Processing Research and
Extension Unit

P.0. Box 369

Hampton, VA 23669 .

ph. (804) 564-3122

Tobacco

Carson Tucker

anager of Managememt/
Development Division
Philip Morris

P.0. Pox 26603
Richwond, VA 23261
ph. (804) 274-3404

Agricultural Education
Teachers

-Re Zo Arey

Turner Ashby High School
375 Bowman

Dayton, VA 22821

ph. (703) 879-2511

Linda Burgess

Axton Elementary School
Rt. 1

Axton, VA 24054

ph. (703) 650-3838

Dennis Smith
Broadway High School
Brosdway, VA 22815
ph. (703) 896-7081

Educationsl Consultant

0. '‘Beverley Roller
Supervisor~
Agricultural Education
Box 207

Bridgewster, VA 22812
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EVALUATION COMMITTEE
RECCMMENDED BY AG~PAM ADVISORY COMMITTEE

Mr. John Huffman

Plant Manager

Rockingham Poultry Coop
Broadway, Virginia 22815

1.

Mr. Frank Blankenmeyer
General Manager
VYalleydale Packers, Inc.
Salem, Virginia 24153

2. Mr. Royce Hammer 12. Mr., James C. Zombro
USDA Grader National Fruit and
Shen-Dutch Foods, Inc. Product Co., Inc.
Dayton, Virginia 22821 P.0. Box 2040
Winchester, Virginia
3. Dr. Cooler 22601
Dept. of Food Science and Technology
VPI & SU 13. Mr. Donald Smallwood
Blacksburg, Virginia 24061 Plant Manager
National Fruit and
4, Mr. Tony Dillow Product Co., Inc.
D.E. Instructor P.0. Box 916
Laurel Park High School Lincolnton, North Carolina
Route 8 23092
Box 165
Martinsville, Virginia 24112 14. Mr. Verlis Miller
Production Manager
5. Mr. Charles B. Wcod Naticnal Fruit and
Asscciate Professor Product Co., Inc.
Dept. of Food Science and Technology Winchester, Virginia
VPI & SU 22601
Blacksburg, Virginia 24001
15. Dr. Donn Ward
6. Dr. Dick L. Boyd Specialist, Food Technology
Marvel Poultry Seafood Processing Research
Dayton, Virginia 22321 and Extension Unit
P.0. Box 369
7. Mr. Harvey H. Scott Hampton, Virginia 23669
General Manager
Valley of Virginia Milk Producers Assoc. 16, Mr. Granston Morgan
41 W. Washington Street W. F. Morgan and Sons, Inc.
Harrisonburg, Virginia 22801 Weems, Virginia 22576
8. Dr. W. F. Collins 17. Mr. Jack Miles
Dept. of Food Science and Technology J. H. Miles and Co., Inc.
VPI & SU P.0. Box 178
Blacksburg, Virginia 24061 Southampton Ave.
Norfolk, Virginia 23501
9. Mr. Adolph Ackerman
General Manager 18, Mr. William P. Barlow
Shen-Valley Meat Packers Vocational-Education
Pimberville, Virginia 22853 Coordinato--
Adult Education
10. Mr. Jim McNeil Isle of Wight County

Marvel of Virginia
Dayton, Virginia 22821

27
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19. Mr. Bert Kite
Blue Ridge Community College
Weyers Cave, Virginia 24486

20. Mr. { R. Payne
Manager of Technical Training
Philip Morris
Box 26603
Richmond, Virginia 23261

21. Mr. M, J. Rideout
E.W.I.
Philip Morris, USA
Box 26603
Richmond, Virginia 23261

22. Mr. Randy Griffin
Ligget & Meyes Tobacco Co.
Production Supervisor
Durham, North Carolina 27702

23. Mr. John Huffman
Plant Manager
Rockingham Poultry Market Coop, Inc.
Broadway, Virginia 22815

24, MWviHCbuet Harvey
Hed Warms . Icq
Harrisonburg, Vipgififa Z#a¢
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CONTENT /CONCEPT AREAS

1.

10.

11.

12.

13.

Choosing and entering a career in agricultural processing and marketing

Developing human relations skills for a career in agricultural processing
and marketing

Managing an agricultural processing and marketing business

Advertising and promoting an agriculcural processed product

Applying legal aspects of agricultural processing and marketing

Processing and marketing of meats and poultry

Processing and marketing of seafood

Processing and marketing of fruits and vegetables, including peanuts

Processing and marketing of milk and milk products

Processing and marketing of shell eggs

Insuring quality control in field crop processing (corn, grain, soybeans)

Processing and marketing of tobacco

applying general knowledge of agricultural processing and marketing




Please evaluate the following tasks using the criteria and numbers listed below

CHOOSING AND ENTERING A CAREER IN

AT 1 > AGRSCULTURAL PROCESSING AND MARKETING
mportance of conpetency very samehat not
B Frequency of campetency véry avergge ot
C Is this skill necessary for entry-level employment? yés do ngt: know n%
D Is this skill necessary for advancement? yos donf 1o
Tasks Importance Frequency Entry Job  Advancement
1.1 Describe the nature and scope of the agricultural processing and
marketing industry
1.2 Determine the relationship of the processing and marketing
industry to the producer, consumer, total economy, and
foreign trade
1.3 Outline employment trends and opportunities
1.4 Idg&g}fy broad occupational areas and several specific jobs
available within each area
8 1.5 Identify educational or training requirements needed for o
employment in a specific job
| 1.6 Compare wage rates with those of other businesses
#1'7 Identify personal long-range and short-term goals
_}.8 Sg}ect a tenrative occupation
1.9 Write a letter of application
L10 Comp}gfe a job application
1.11 Construct a personal data sheet or resume
1.12 Participate in a personal interview
1.13 Write a follow-up letter of appreciation *
27 1.14 Complete a placement agreement ) 28
1.15
Q

Please add any tasks that you wish if you feel something is ndsr.y or not adequately covered.
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A Importance of competency véry san%&at ng
‘ B Frequency of coampetency véry aver*ezage ngt
| C Is this skill necessary for entry-level employment? y?w do rBt know o
D  Is this skill necessary for advancement? y& do no% know ?10

Tasks Importance Freguency Entry Job Advancement

2.1 TIdentify human relations skills required for entry into an

| agricultural processing and marketing job
2.2 Recognize physical requirements needed'in various aspects of the

processing industry

2.3 Demonstrate ability to follow instructions of supervisors

2.4 Demonstrate willingness to work

2.5 Conduct self-evaluation

2.6 Demonstrate ability to communicate orally and in writing with

employer, follow employees, supervisor, and customers

€t

2.7 1Identify the basic human needs which play a part in worker

motivation

2.8 Make a decision, using the decision-making process

2.9 Define and recognize the importance of etiquette

2.10 Maintain effective relations with fellow employees, employer,

and supervisor

2.11 Maintain effective supervisory relations with employees

2.12 List positive work attitudes

2.13 Describe a typical agricultural processing work situation
2.14 '

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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Please evaluate the follaiing tasks using the criterla and nurbers listed below = Lanioine Al AGRICULTURAL BROCESSING

‘ A Tmporlance of canpetency vgzry sanevemat: n<33t
| B Froquoncy of campetency vgary . averz%ge ngt
| C Is this skill necessary for entry-level employment? yés do ngt know ng
? D  Is this skill necessary for advancement? yés do no% know %o
|
! - —_— _
Tasks Tmportance Freguency Entry Job  Advancement,
' 3.1 Determine the proper organization of a business
3.2 Perform gereral office duties
a. Inventory processed products and supplies
| _h. Order merchandise sold in salesroom
. c. Record information
| — _d. Fill out shipping forms
| l__ e.  Keep employment records
f. Prepare requisitions
8 g. Keep accurate records for an ag pam business
h., Write buginess letters
i, Tllustrate importance of keeping an organized filing system
j. Keep an organized filing system
k. Interpret a financial statement
1. Apply principles of double-entry bookkeeping
; m, Maintain field inspection reports
- _n._Demonstrate ability to adjust to changes in general work
routine
3.3 Develop a financial plan for an agricultural processing and
marketing business ' _ 32 .
31 I a. Prepare a complete income and expense budget '

Please add any tasks that you wish if you feel samething is missing or not adequately covered.




e WO T S T o R i O v v

A Importance of campetency vzzry sanevzmat ngt:
B Frequency of campetency vzary . aver%ge ngt;
C  Is this skill necessary for entry-level employment? y& do ngt know ng
D  Is this skill necessary for advancement? yés do no% know %o
] Tasks Tmportance Frequency Entry Job Advancement
b. List the various methods of payment for work (hourly, piece,
salary)
c. List several (monetary) fringe benefits in addition to normal
wages or salaries
| d. Explain how the credit policies of a company affect its
business
____e. Handle money
f. Account for money in cash registers and obtain additional
9 change as needed )
g. Borrow money
h. Identify facility needs for an ag pam business
.ﬁg__i.‘vDetermine insurance needs
j. List real estate tax regulations
k. Establish retail prices for ag processed products
_ 1. Analyze a business and rate financial soundness
m. Use hedging techniques to protect business profits
n. List taxation laws of a) individual ownership of a business
| . blcpartnership ¢) business corporation /
'572 —Eggggrm.appropriate salesroom duties )
l———a. Supervise sale of products retailed through procegsing

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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Bd MANAGING AN AGRICULTURAL PROCESSING

| Please evaluate the following tasks using the criteria and numbers listed below - AND MARKETING BUSINESS
A Importance of campetency vgzr'y sancgmat ] ngt:
B Frequency of ccmpetency vgzr'y . aven%ge ngt:
C Is this skill necessary for entry-level employment? yos do 1Bt know o
D  Is this skill necessary for advancement? yés do no% know go
Tasks Importance Frequency Mntry Job Advancement

plants salesroom

b. Check equipment in salesroom and report malfunctions and

service requirements to the maintenance engineer or plant

superintendent

c. Supervise cleaning of salesroom and equipment

d. Supervise packaging, storage, and display of processed products

e. Assist with serving of retail customers

f. Contact customers and make sales

w £, Demonstrate skills necessary for sales
h., Write out a sales ticket or receipt
3.5 Demonstrate supervisory skills
a. Determine personnel requirements
b, Interview and select employees
c. Train new personnel
d. Supervise and schedule workers for the operation of the
_ salesroom
e. Evaluate employees performance
_-_*~§;‘uFormu1ate daily objectives for organization and distribution :}6
333 of manpower, equipment, facilities, and goods

g. Lay out a weekly schedule of activities for an employee

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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A Importance of competency véry sanevzahat n%t
B Frequency of canpetency very averfge ot
C  Is this skill necessary for entry-level employnent? yis do Bt know o
D Is this skill necessary for advancement? y%s do no% know %o

Tasks Importance Frequency Entry Job  Advancement

h. Maintain working conditions under existing contract agreements

i. Enforce employee safety regulations and standards

. Instruct and direct work of employees in the production,

packaging, and storing of processed products

3.6 Receive and follow daily markets for a particular commodity

3.7 Describe features and imitations of processed products

a. Describe uses ¢. procassed products

b. Describe and analyze markets available for products

W1 3.8 Select shipping method for various processed products

a. FExplain advantages and disadvantages of differeant types of
freight using freight rates and schedules

b. Determine most economical and efficient means of transpor-

tation

c. Inspect car or truck to determine acceptability

d. Recognize problems associated with transporting a) perish-

ables b) semi-processed goods c) processed goods

e. Interpret shipping and postal rates and instructions

f. Prepare and load rail cars and trucks

g. Adjust cooling or freezing equipment (adjust temp. controls) o

to proper settings when necessary

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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& ) MANAGING AN AGRICULTURAL PROCESSING

Please te the f ' .
evaluate the follawing tasks using the criteria and munbers listed below AND MARKETING BUSIMESS
A Importance of' campetency v?ary scma%hat: ngt
B Frequency of campetency v<1ery , avergge ngt:
C Is this skill necessary for entry-level employment? yés do ngt: know n%
D  Ts this skill necessary for advancement? y¢1as do no% know %o
Tasks ) Importance Frequency Fntry Job  Advancement
_.__h, TInterpret freight rates for transportation of product
1. Prepare a bill of lading
3.9 _Develop a plan to organize a cooperative
a. Develop a plan for financing cooperative
" b. List the various taxation laws of a cooperative
3.10
- T = s
W
[09]
, ——
33 ) . 40

Please add any tasks that you wish if you feel something ig missing or not adequately covered.
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AGRICULTgRE PRODUCT

6€

A Importance of campetency v?ery smles%hat
B Frequency of campetency v<1ery . aver%ge ngt
C  Is this skill necessary for entry-level employment? y& do ngt know ng
D  Is this skill necessary for advancement? yés do no% know %o
Tasks Importance Frequency Entry Job  Advancement

| 4.1 Demons
4.2

nstrate ability to project desirable image for the firm

Develop an advertising campaign using various media

4.3

Prepare an advertising calendar

4.4

Develop an advertising budget

4.5

Analyze advértising needs of the business

4.6

Explain major concepts used in advertising and promoting aproduct

4.7

List business promotion activities

4.8

Plan and construct a basic display for a specific product

4.9

Identify manufacturer's and wholesaler's promotional programs

4.10

Identify and explain federal regulations pertaining to adver-

tising of processed products

4.11

Please add any tasks that you wish if yc. feel something is missing or not adequately covered.
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APPLYING LEGAL ASPECTS OF AGRICULTURAL

Please evaluate the following tasks using the criteria and numbers listed below ° * PROCESSING AND MARKETING
A TImportance of campetency vgzry sanevzmat: n%t o
B Froquency of competency vgzry aver%ge ngt:
C  Is this skill necessary for entry-level employment? yclas do ngt know ng
D  Is this skill necessary for advancement? yés do nd% know %o
B Tasks Importance Frequency Entry Job  Advancement

5.1 Explain the role of unions in an agricultural processing and

marketing business
5.2 List and explain the five major areas in the Fair Labor Standards

-

Act

5.3 Explain the U.S. Food, Drug, and Cosmetic Act as it relates to

processing food products

5.4 Describg_ﬁtandards for packaging and labeling food products

5.5 List and describe other major federal regulations which apply to

commercial processing and handling of food produ. .s

0%

5.6 List and describe major federal regulations which apply to the

tobacco industry

5.7 Interpret government regulations of warehousing

5.8 [xplain specific federal and state obligations which an employer

has to an employee

5.9 List employee incentives and fringe benefits
5.10

[o'S
o
3
|
e
FERN

Please add any tasks that you wish if you feel samething is missing or not adequately covered.

.
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A TImportance of competency vgzr'y saneozmat: ngt
B Frequency of campetency véry aver%ge ngt:
C Is this skill necessary for entry-level employment? y?w do ngt know n%
D  Is this skill necessary for advancement? yés do no(zz lnow %o
Tasks Importance Frequency Fntry Job  Advancement

6.1 Tdentify proper methods and procedures for handling raimals/

poultry prior to slaughter

6.2 Perform antemortem inspection conforming to USDA regulations

6.3 Grade slaughter cattle, calves, lambs, hogs, and poultry

6.4 Select/maintain equipment and supplies necessary for slaughter

6.5 Demonstrate proper use of equipment in slaughtering process

6.6 List safety practices that pertain to use of equipment

6.7 Describe slaughtering process for cattle, calwes, lambs, hogs,

poultry according to USDA regulations

iy

6.8 Perform postmortem inspection of beef, veal, lamb; swine, and

poultry carcasses conforming to USDA regulations

6.9 Describe procedure to dress carcass for cattle, calves, lambs,

hogs, and poultry

6.10 Explain procedure to process carcass of cattle, calves, lambs,

hogs, and poultry into retail cuts according to USDA regulations

6.11 Inspect and grade beef, veal, lamb, mutton, pork, and poultry

carcasses according to JSDA regulations

6.12 Identify various vy-products of slaughtering processes and their

uses ) o

' 6.13 Explain secondary processing procedure for ground and ready-to-

Please add any tasks that you wish if you feel something is missing or not adequately covered.
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¥ Please evaluate the following tasks using the criteria and numbers listed below . PROCESSING AND MARKETING MEATS AND POULTF
A Importance of campetency v%ny sané&nt ngt
B Frequency of campetency v%ry \ ayeé%p n%t
C Is this skill necessary for entry-level employment? y%s do n%t know ng
D  Is this skill necessary for advancement? y%s do no% know %o
- Tasks Importance Frequency Entry Job Advancement

serve meats, bacon, hams, sausages, etc.

| 6.14 Describe varjous methods of meat and poultry preservation

1 6.15 Package and label meat and poultry according to USDA regulations
 6.16 Receive meat and poultry shipments

a. Display and sell meats and poultry

“P. Inventory meats and poultry

¢. Purchase meats and poultry supplies

d. Determine proper storage techniques

6.17 Describe procedures to sanitize meat slaughter and poultry

ch

slaughter facilities according to USDA regulations (Sanitation
Handbook)

6.18 Complete a sanitation report in triplicate in accordance with
the Sanitation Handbook of. the USDA

6.19 Describe the procedure to slaughter and process cattle and lambs

according to Jewish law

6.20 Define termg used ¥ the processing and marketing of meat and

poultry

6.21

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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A Tmportance of campetency véry sam«%hat ngt
B Frequency of campetency v1ery . aver%ge ngt
C Is this skill necessary for entry-level amployment? y?w do ngt know n%
D  Ts this skill necessary for advancement? yés do no% know %o
Tasks Importance Frequency Fhtry Job Advancement
7.1 Tdentify various types of fin fish and ghell fish common to

Virginia

7.2 Receilve seafood shipment

a. Display and sell seafood

b. Inventory seafood

c. Purchase seafood supplies

d. Determine proper storage techniques

7.3 Identify various types of fish cuts

r7.4 Describe procedure to.prepare fish for processing into retail cuts

19

7.5 Tdentify by-products of fish processing and their uses

7.6 Package and label fish according to U.S. Department of Commerce
(USDC) regulations

7.7 Describe various methods of fish preservation

7.8 Describe procedure to sanitize facilities, according to federal,

state, and local regulations

7.9 Inspect and grade fish according to USDC regulations

7.10 Describe USDC regulations pertaining to the processing of sedood

7.11 Describe the various fishery inspections available to a process-

ing plant

7.12 Define terms used in the processing and marketing of seafood

Please add any tasks that you wish if you feel something is missing or not adequately covered.

-
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A Importance of campetency . vzzr'y scmednat ot
B Frequency of campetency véry . awer%ge 'ngt
C Is this skill necessary for entry-level employment? y& do nczat know ng
D Is this skill necessary for advancement? y& do notzz know %o
Tasks Importance Frequency Entry Job Advancement

8.1 Identify equipment and parts for a small cannery operation

8.2 Receive and grade raw materials according to FDA or USDA

regulations

8.3 List steps of general canning procedure

8.4 Process products according to Federal regulations i

8.5 Perform sealer test using USDA standards for seals

8.6 Receive and store processed products in accordance with FDA

regulations

8.7 Sanitize each pilece of equipment and the facility following FDA

Gy

regulations

8.8 Evaluate product for quality control according to FDA or USDA and

company standards

8.9 Identify causes and methods of prevention of spoilage of canned

food products

8.10 Explain the purpose and function of food additives

8.11 Explain importance of water in canning operation

8.12 Describe processing procedure/time for low-acid, acid, and high-
aid foods

8.13 Explain the importance of adequate heat treatment for low-acid

canned foods in the destruction of botulism

Please add any tasks that you wish if you feel something is missing or not adequately covered.
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A Importance of campetency v&y sanenat ot
B Frequency of campetency vén( . aweé%p n%t
C Is this skill necessary for entry-level employment? y1% do ngt: lnow ng
D Is this skill necessary for advancement? yls dontkow  Bo

Ly

Tasks

Tmportance Frequency Entry Job  Advancement

0.1 Determine a milk rollection ronte

9.2 Describe procedure necessary to prepare milk for processing
following the regulations in the Milk Ordinance and Code of
the U.S. Public Health Service

9.3 Operate milk processing equipment following federal regulations

9.4 Standardize milk following federal regulations

9.5 Prépare daily records and milk samples

9.6 Calculate the amounts of ingredients needed to make various
milk products following federal regulations

9.7 Operate manufacturing equipment for selected milk products

following federal regulations

F_9.8

Package, label, and store manufactured fluid milk and milk

products following federal regulations

9.9 Receive fluid milk and milk products shipments
9.10 Describe procedure for sanitizing and cleaning equipment
according to federal regulations
9.11 Evaluate product for quality control according to federal and
company regulations .
9.12 Explain the purpose and functions of the Milk Marketing Board .
9.13

Identify and explain the grades and classes of milk according

Please add any tasks that you wish if you feel something is missing or not adequately covered.
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A TInportance of campetency v?ary scnenat. Rt
B Frequency of competency vzar'y . aver%ge ngt
C  Is this skill necessary for entry-level employment? y& do ngt know ng
D is this skill necessary for advancement? yos donfkow o
Tasks Importance Frequency Entry Job  Advancement
1 10.)  Describe egg collection methods o ..

10,2 List factors that influence egg production

10.3 Determine grade of egg according to USDA standards

10.4 Determine size classification of egg

10.5 Operate egg washing equipment following USDA regulations

10.6 Explain purpose of oiling egg

10.7 Select appropriate packaging materials following USDA

' regulations

10.8 Receive egg shipmentg

10.9 Determine proper storage temperature following USDA regulaions
10.10 Sanitize facilities

10.11 Define terms used in the processing and marketing of shell eggs
10.12

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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A Importance of competency véry
B Frequency of campetency vga-ry , aver%ge ngt
C  Is this skill necessary for entry-level employment? y& do ngt know ng
D Is this skill necessary for advancement? yes donflow o
Tasks Tmportance Frequency Entry Job  Advancement

i1.1 Identify major field crops grown and processed in Virginia

1 11.2 Evalu~. quality of field crop

11.3 Classi.y and grade field crop fullowing standards established
in the Grain Standards Act )

11.4 Describe processing procedure for field crops following USDA

regulations

11.5 List appropriate USDA regulations for each field crop process-

ing plant

1S

11.6 Inspect processed product according to USDA regulations

11.7 Sanitize processing facilities following USDA standards

11.8 Define terms used in insuring quality control for field crop

processing

11.9

o8
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. Please evaluate the following tasks using the criteria and numbers listed below FROCESY

% OF TOBACCO
% A Importance of competeﬁcy v%ry some%hat ngt
1 B. Frequency of competency véry some%hat ngt
C. 1Is this skill necessary for entry-level employment? y%s do ngt know ng
D. 1Is this skill necessary for advancement? y%s do ngt know ng
T‘ 1 Identify major products of tobacco processing
12,2 List the main types of tobacco used in processing and the
major states providing each type
12.3 Describe the procedure to prepare tobacco fo; processing
12.4 List primary steps involved in processing tobacco into )
cigarettes .
12.5 Describe quality controls for each step of the tobacco ‘
processing procedure
v 12.6 Explain the operation and general maintenance procedure for )
equipment used in tobacco processing
12.7 Explain the Food and Drug Administration guidelines to sanitize
the facility
12.8 Describe federal regulations pertaining to the packaging and
storing of tobacco products
12.9 Receive tobacco products shipments
12.10 List federal, state, and local taxing regulations for tobacco
products
12.11 Define terms used in the processing and marketing of tobacco
12,12 BU
:3
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MARKETING '
A  Importance of competency v%ry some%hat ngt
B  Frequency of competency véry some%hat ngt
C Is this skill necessary for entry-level employment? y%s do ngt know ng
D Is this skill necessary for advancement? yés do ngt know ng

13.1 Practice safety in all actlvities, especially during operation

of processing equipment
13.2 Demonstrate first aid skills

A )

13.3 Maintain equipment for safe and healthful operation according to
USDA standards

13.4 Explain the necessity for cleanliness and regular plant

inspections

13.5 Use and care for storage eauipment

£S5

13.6 Operate loading and unloading equipment

13.7 Define terms commonly used in agricultural processing and

marketing

13.8

b1 62




A EXPLORING FUTURE TRENDS IN
Please evaluate the following omntent area and tasks using the criteria and numbers 1list below. AGRICULTURAL PROCESSING

AND MARKETING
A Importance of this content area/Importance of this campetency vgzry sane?:hat i’%ot
B 'Does this campetency adequately reflect a future trend in agricultural » 3
processing and marketing? yes do not know m
Tasks Tmportance Reflecticn
1. List future trends for processing Virginia agricultural
products
2. Describe processing procedure for grapes into wines
3. Describe processing procedure for grains into‘alcohol fuels i
4., Explain importance of these processing areas to the future of ) !
Virginia agriculture, the state economy, and the national economy .
e
53 51

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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CONTENT/CONCEPT AREAS

1.

10.

11.

12.

13.

Choosing and entering a career in agricultural processing and marketing

Developing human relations skills for a career in agricultural processing
and marketing )

Managing an agricultural processing and marketing business

Advertising and promoting an agricultural processed product

Applying legal aspects of agricultural processing and marketing

Processing and marketing of meats and poultry

Processing and marketing of seafood

Processing and marketing of fruits and vegetables, including peanuts

Processing and marketing of milk and milk products

Processing and marketing of shell eggs

Insuring quality control in field crop processing (corn, grain, soybeans)

Processing and marketing of tobacco

Applying general knowledge of agricultural processing and marketing

57
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—-— Please evaluate the following tasks using the criteria and nurbers listed below agricultural processing and marketing
Importance of Campetency ve}y sa%evmat nog
Level of Difficulty vely sofinat not
Hould you teach this skill in the school facilitles or  sciiool whecided  onthe-job
find a suitable job experience for the student? facility skill
D At what level would you teach this competency? 1 2 3 4
_ o soptmore Junior senior postsecondary
Tasks: 7 Importance Difficulty Site Level
1.1 Describe the nature and scope of the agricultural processing and
:;i:t;;%;é;géé-industry
1.2 Determine the relationship of the processing and marketing
industry to the producer, consumer, total economy, and
____foreign trade
,3;9._925;329 employment trends and opportunities
ltﬁ~‘§§ggféfy_br9§§>occupational areas and several specific jobs
ava%lﬁgleagithin each area
a 1.5 Identify educational or training requirements needed for
employment in a specific job
1.6 Compare wage rates with those of other businesses
7}12__;§gntéfy personal long-range and short-term goals
1.8 Se;é;t a tentative occupation
1.9 Write aA ietter of application
1.10 Complete a job application
1.11 Construct a personal data sheet or resume
1.12 Participate in a personal interview
1.13 Write a follow-up letter of appreciation
_i;l‘ll;méor‘r;;lé;e a placement agreement
[ 1.15 _
Please add any tasks that you wish if you feel samething is missing or not adequately covered.
o Qo
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) Developing human relations skills
Please evaluate the following tasks using the criteria and nurbers listed below for a career in agricultural
processing and marketing

=3

Flease add any tasks that you wish if you feel semething is missing or not adequately covered.

' Importance of Competency veg'y smzlemat mg
Level of Difficulty vely sofenbiat not
Would you teach this skill in the school facilities or  sciol wdecided  onthe=job
find a suitable job experience for the student? facility skill
D At what level would you teach this competency? 1 2 3 4
L soptmore Junior senior poestsecondary
- s — Trportance Difficulty Site  Level
2.1 Tdentify human relations skills required for entry into an
__agricultural processing and marketing {ob
2.2 Recognize physical requirements needed'in various aspects of the
processing industry N
2.3 Demonstrate ability to foll-w iastructions of supervisors )
2.4 Denonstrate willingness to w;;:
2.5 Conduct self-evaluation
o 2.6 Demonstrate ability to communicate orally and in writing with
© employer, follow employees, supervisor, and customers ‘
2.7 Identify the basic human needs which p;ay a part in worker
motivation
2.8 Make a decision, using the decision-making process
2.9 Define and recognize the importance of etiquette
2.10 Maintain effective relations with fellow employees, employer,
and supervisor
2.11 Maintain effective supervisory relations with employees T
2.12 List positive work attitudes I
2.13 Describe a typical agricultural processing work situation
2.14 '
“
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Please evaluate the following tasks using the criteria and numbers listed below

cultural processing and
marketing business

Importance of Competency ver'-y sa%ewhat no
Level of Difficully vely safevhat not
Would you teach this skill in the school facilities or  sciiool wecided onSthe-job
find a suitable job experience for the student? facility skill
D At vhat level would you teach this canpetency? 1 2 3 4
L . soptwore Jjunior senior rastsecondary
Tasks o Importance Difficulty Site Level

t9

List the various methods of payment for work (hourly, piece,

salary)

c. List several (monetary) fringe benefits in addition to normal
______ wages or salaries
4. Explain how the credit policies of a company affect its
business
e. llandle money

f. Account for money in cash registers and obtain additional
change as needed
_ . _Borrow money
h. Identify facility needs for an ag pam business
i. Agggermine insurance needs
»_____ll_dyi§g real estate tax regulations
k. Estaglish retail prices for ag processed products
- 1. An§lyze a business and rate financial soundness
_____m. Use hedging techniques to protect business profits -
n. List taxation laws of a) individual ownership of a business

3.4 Perform appropriate salesroom duties

b) partnership c¢) business corporatdion

a

Supervice sale of products retailed through processing

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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Please evaluale the following tasks usirg the criteria and nurbers listed below Managing an agricultural processing
and marketing business

Importarce of Campetency ver scn?;ewhat mé
Level of Difficulty vely sofevhat ot
Would you teach this skill in the school facilities or  school wlecided  onSthe-job
find a suitable job experience for the student? facility skill
D At what level would you teach this campetency? 1 2 3 4
—_ e soptmore Junior senior postsecondary
N Tasks - - Importance Difficulty Site Level
| 3.1 Determine the proper organization of a business
| 3.2 Perform general office duties
a. Inventory processed products and supplies
h. _oOrder merchandise sold in salesroom
| c. Record information )
d._Fill out shipping forms
| e, _Keep employment records
f. Prepare requisitions
R g. Keep accurate records for an ag pam business ' !
| h, Write business letters
i, Tllustrate importance of keeping an organized filing system
i. _Keep an organized filing system
k. Interpret a financial statement
1. Apply principles of double-entry bookkeeping
m. Maintain field inspection reports:
_ n. Demonstrate ability to adjust to changes in general work
routine
3.3 Develop a financial plan for an agricultural processing and
" marketing business ' )
':3 | a. Prepare a complete income and expense budget u74

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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Please evaluate the following tasks using the criteria and numbers listed below Managing an agricultural
1 2 processing and marketing
Importance of Competency very samewhat noe business
Level of Difficulty very schewhat not
Would you teach this skill in the school facilities or  scfiool wiecided cn=the-job

find a suitable job experience for the student?

At what level would you teach this campetency?

facility

skill

1
soptmore Junior

3 4
senior postsecondary

€9

Tasis — -

Importance Difficulty Site

Level

plants salesroom

b.

Check equipment in salesroom and report malfunctions and

service requirements to the maintenance engineer or plant

superintendent

c. Supervise cleaning of salesroom and equipment

_d. Supervise packaging, storage, and display of processed products
e. Assist with serving of retail customers

f£. Contact customers and make sales

£

Demonstrate skills necessary for sales

h.

Write out a sales ticket or receipt

3.5 Demonstrate supervisory skills

__a. Determine personnel requirements
b. Interview and select employees
. _Train new personnel
_____d. Supervise and schedule workers for the operation of the
salesroom
e. Evaluate employees performance
. Formulate daily objectives for organization and distribution
of manpower, equipment, facilities, and goods '
g. Lay out a weekly schedule of activities for an employee

Please add any tasks that you wish if you feel samthing is missing or not adeq

75

uately covered.
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Managing an agrictiltural

Pleasc evaluate the following tasks using the criteria and numbers listed below ‘processing and marketing business
'A Importance of Competency ver1y sa?mmt; nol?

Level of Difficulty vely safiewnat not
C  Would you teach Lhis skill in the school facllities or  school wdecided  onthe-job

find a suitable job experience for the student? facilily skill
D At what level would you teach this campetency? 1 2 3 4
- soptmore Junior senior postsecondary
Tasks Imortance Difficulty Site Level

h, Maintain working conditions under existing contract agreements

i. Enforce employee safety regulations and standards
J. Instruct and direct work of employees in the production,

packaging, and storing of processed products

3.6 Receive and follow daily markets for a’particular commodity *

3.7 Describe features and limitations of processed products

a. Describe uses of processed products

b. Describe and analyze markets available for products

R 13.8 Select shipping method for various processed products ) V

a. Explain advantages and disadvantages of different types of

freight using freirht rates and schedules
N b. Determine most economical and efficient means of transpor-

tation

c. Inspect car or truck to determine acceptability

d. Recognize problems associated with transporting a) perish-
;gies b) semi-processed goods c) processed goods

e. Interpret shipping and postal rates and instructions

f. Prepare and load rail cars and trucks

g. Adjust cooling or freezing equipment (adjust temp. contrqls)

bey oy to proper settings when necessary »

Please add any tasks that you wish if you feel semething is missing or not adequately covered.
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Please evaluate the following tasks using the criteria and numbers listed below

Importance of Competency vety safedat

Level of Difficulty vely soffevhat

C  Would you teach this skill in the school facilities or  sclool nfecided
find a suitable job experience for the student? facility

processing and marketing business

ot
ot

on=the-job

skill

D At what level would you teach this campetency? 2

1
sophmore Junior

3 4
senior postsecondary

Tasks

Importance Difficulty Site Level

h, Interpret freight rates for transportation of product

i, Prepare a bill of lading

3,9 Develop a plan to organize a cooperative

a. Develop a plan for financing cooperative

b. List the various taxation laws of a cooperative

3.10

Please add any tasks that you wish if you feel semething is missing or not adequately covered.

73
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Advertising and f)‘r‘omoting an agri-

Please evaluate the following tasks using the criteria and numbers listed below cultural processed product
. Importance of Competency ve;y sa?mhat no—t3
Level of Difficulty vely sofiesinat not
Would you teach this skill in the school facilities or scr1)ool mgecided mgtr)e-job
find a suitable job experience for the student? facility skill
D At what level would you teach this campetency? 1 2 3 4
o . sophmore Junior senior postsecondary
- e . Tasks . Importance Difficulty Site Level

1 4.1 Demonstrate ability to project desirable image for the firm
| 4.2 _Develop an advertisiig campaign using various media

| 4.3 Prepare an_advertising calendar

4.4 Develop an advertising budget

| 4.5 Analyze advertising needs of the business

4.6 Explg}p major concepts used in advertising and promoting a product

4.7 List business promotion activities

4.8 Plan and construct a basic display for a specific product

| 4.9 Tdentify manufacturer's and wholesaler's promotional programs

99

4.10 Identify and explain federal regulations pertaining to adver-

tising of processed products

-\

i

'

|

|

|
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Please evaluate the following tasks using the criteria and numbers listed below

A BNt B

agricultural processing and

, 1 > marketing
A Importance of Competency very scmewhat nog
B Level of Difficulty vety sofieshat r3
C  Would you teach this skill in the school facilities or scl11001 mgecided on-3-the-Job
find a suitable job experiernce for the student? fecility skill

D At vhat level would you teach this campetency? 1 2 3 4

o sophmore Junior senior postsecondary

Tasls ) o Importance Difficulty Site Level

5.1 Explain the role of unions in an agricultural processing and

marketing business

5.2 List ond explain the five major areas in the Fair Labor Standards

Act

v
(9% ]

Explain the U.S. Food, Drug, and Cosmetic Act as it relates to

processing food products

5.4 Describe standards for packaging and labeling food products

5.5 List and describe other major federal regulations which apply to

oy commercial processing and handling of food products

5.6 List and describe major federal regulaticns which apply to the

tobacco industry

5.7 Interpret government regulations of warehousing

5.8 Explain specific federal and state obligations Qﬁich an employer

has to an employee

—

5.9 List employee incentives and fringe benefi:s
5010

Please add any tasis that you wish if you feel semething is missing or not adequately covered.

83 ? 84 .
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Processing and mé‘rketing meats

Please evaluate the following tasks using the criteria and numbers listed below and poultry

Importance of Campetency venly sa%e\'mr. not?

Level of Difficulty velly scx%emat nog

Would you teach this skill in the school facilities or  sciool wdecided cthe-job

find a suitable job experience for the student? facility skill
D At what level would you teach this campetency? 1 2 3 4
o L sophmore Junior senior postsecondary
Tasks Importance Difficulty Site Level ‘

6.1 Tdentify proper methods and procednres €or handling animals/ |

poultry prior to slaughter

6.2 Perform antemortem inspection conforming to USDA regulations

6.3 Grade slaughter cattle, calves, lambs, hogs, and poultry |

6.4 Select/maintain equipment and supplies necessatry for slaughter

6.5 Demonstrate proper use of equipment in slaughtering process

6.6 List safety practices that pertain to use of equipment

6.7 Describe slaughtering process for cattle, calwes, lambs, hogs, *

|
|
i
3 poultry according to USDA regulations
6.8 Perform postmortem inspection of beef, veal, 1amb;'swine, and ‘
poultry carcasses conforming to USDA regulations ‘
6.9 Describe procedure to dress carcass for cattle, calves, lambs,
hogs, and poultry
6.10 Explain procedure to process carcass of cattle, calves, lambs,
hogs, and poultry into retail cuts according to USDA regulations }
6.11 Inspect and grade beef, veal, lamb, mutton, pork, and poultry
carcasses according to USDA regulations
6.12 I dentify various by-products of slaughtering processes and their
35 uses . . 86

6.13 Explain secondary processing procedure for ground and ready-to-

Please add any tasks that you wish if you feel semething is missing or not adequately covered.

-
.
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Please evaluate the following tasks using the criteria axd numbers listed below

L)}

- PMssiMndm‘(etMmeaF -

and poultry

Importance of Competency ve;y sa%ewhat not?
level of Difficulty vegy sxﬁ%wﬁxat nog
Would you teach this skill in the school facilities or  sciiool wecided orthe-job
{ind a suitable job experience for the student? facility skill .
} D At what level would you teach this campetency? so}xmor‘e 5 uilor' se:ralior' s 4
;___* — Tasks Importance Difficulty Site Level

serve meats, bacon, hams, sausages, etc.

| 6,14 Describe various methods of meat and poultry preservation

1 6,15 Package and label meat and poultry according to USDA regulations

6.16 Receive meat and poultry shipments

a. Display and sell meats and poultry

b. Inventory meats and poultry

c. Purchase meats and poultry supplies

d. Determine proper storage techniques

69

6.17 Describe procedures to sanitize meat slaughter and poultry

slaughter facilities according to USDA regulations (Sanitation

Handbook)

6.18 Complete a sanitation report in triplicate in accordance with

the Sanitation Handbook of the USDA

6.19 Describe the procedure to slaughter and process cattle and lambs

acc9£g1ng to Jewish law

6.20 Define terms used i the processing and marketing of meat and

poultry

|
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Please evaluate the following tasks using the criteria and numbers lisled below Processing and marketing seafood

Importance of Competency ve}-y sa?e.«hat noe

Level of Difficulty very sofieshat not )

Would you teach this skill in the school facilities or  school wiecided onsthe-job

find a suitable job experience for the student? facility skill
D At what level would you teach this campetency? '1 2 3 7
e soptmore Junior senior postsecondary

] Tasks Importance Difficulty Site Level
7.1 Tdentify various types of fin fish and shell fish common to

Virginia

7.2 Receive geafood shipment

‘a. Display and sell seafood

b. Inventory seafood

¢. Purchase seafood supplies

. Determine proper storage techniques

7.3 Identify various types of fish cuts

0l

7.4 Describe procedure to prepare fish for processing into retail cuts

| 7.5 1Identify by-products of fish processing and their uses

7.6 Package and label fish according to U.Y. Department of Commerce
(USDC) regulations

7.7 Describe various methods of fish preservation

-

7.8 Describe procedure to sanitize facilities, according to federal,

state, and local regul-tions

7.9 Inspect and grade fish according to USDC regulations

7.10 Desgcribe USDC regulations pertaining to the processing of sedood

7.11 Describe the various fishery inspections available to a process-
ing plant . 3 0

‘5:3 7.12 Define terms used in the processing and marketing of seafooq

Please add any tasks that you wish if you feel samething is missing or not adequately covered.

-
y
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Please evaluate the following tasks using the criteria and numbers listed below

Processing and marketing fruits

'A Importance of Competency ve}y sa?mg nol? vegetables, including peanuts
B Level of Difficulty very sofieuhat not
C  Vould you teach this skill in the school facilities or  sciool wecided onthe-job
find a suitable job experience for the student? facility skill
o D At wi:at: -le\fel would you teach this campetency? 1 e R
T Taks - ‘ ~ Importance Difficulty Site  Level

8.1 Identify equipment and parts for a small cannery operation

6.2 Recelve and grade raw materials according to FDA or USDA

regulations

8.3 List steps of general canning procedure

8.4 Process products according to Federal regulations

8.5 Perform sealer test using USDA standards for seals

8.6 Receive and store processed products in accordance with FDA

regulations

L2

8.7 Sanitize each piece of equipment and the facility following FDA

regulations

| 8.8 Evaluate product for quality control according to FDA or USDA and

company standards

8.9 Tdentify causes and methods of prevention of spoilage of canned

food products

8.10 Explain the purpose and function of food additives

8.11 Explain importance of water in canning operation

8.12 Describe processing procedure/time for low-acid, acid, and high-

aid foods

8.13 Explain the importance of adequate heat treatment for low-acid

canned foods in ine destruction of botulism ]

Please add any tasks that you wish if you feel samething is missing or not adequately covered.

91 32
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Please evaluale the follow.ng tasks using the criteria and numbers listed below

Processipg and marketing fruits
and vegetables, including peanuts

Importance of Campetency veg'y sa%ewhat nog
Level of Difficulty vely sofievat not
Would you teach this skill in the school facilities or scllxool mgecided ongtm-job
find a suitable job experience for the student? facility skill
D At what level would you teach this campetency? 1 2 3 4
soptmore Junior senior postsecondary

Tasks

Importance Difficulty Site Level

8.14 Define terms used in the processing and marketing of fruits

| _.and vegetables

8.15

2L

Please aki any tasks that you wish if you feel semething is missing or not adequately covered.

34
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Please evaluate the following tasks using the criteria and numbers listed below and milk products

Importance of Competency vegy sf%mhat nog

2
Level of Difficulty vely safiewhat not
Would you teach this skill i the school facilities or  scliool wfecided onZthe-job
find a suitable job experience for the student? facility skill
D At what level would you teach this campetency? 1 2 3 4
N Y Vv soptmore Junior senior postsecondary
Tasks __Importance Difficulty Site Level

9,1 Determine a milk collection yroutre

9.2 Describe procedure necessary to prepare milk for processing
following the regulations in the Milk Ordinance and Code of

the U.S. Public Health Service

9.3 Operate milk processing equipment following federal regulations

9.4 Standardize milk following federal regulations

9.5 Prepare daily records and milk samples

9.6 Calculate the amounts of ingredients needed to make various

milk products following federal regulations

€L

9.7 Operate manufacturing equipment for selected milk products

following federal regulations

9.8 Package, label, and store manufactured fluid milk and milk

products following federal regulations
9.9 Receive fluid milk and milk products shipments

9.10 Describe procedure for sanitizing and cleaning equipment

according to federal regulations

9.11 Evaluate product for quality control according to federal and

company regulations

9.12 Explain the purpose and functions of the Milk Marketing Board

9.13 Identify and explain the grades and classes of milk according

Please add any tasks that you wish if you feel samething is missing or not adequately covered. 96




Please evaluate the following tasks using the criteria and mumbers listed below

Processing and mé?keting milk
and milk products

k2

Importance of Competency vegy sa%aﬁrm nog
B Level of Difficulty very sofietat not
C  Would you teach this skill in the school facilities or  sctool uflecided cnthe-job
find a suitable job experience for the student? racility skill
D At what level would you teach this competency? 1 2 3 4
o soptmore Junior senior postsecondary
Tasks _° Importance Difficulty Site Level

| to federal regulations,

9.14 Define terms used in the processing and marketing of milk and

milk products

9.15

s
N

8
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Please evaluate the following tasks using the criteria and muibers listed below R .. . SO o

shell eggs
| Importance of Campetency ve:ly sar?ievnmat nog
‘ B leve of Difffculty vely saffehat not
| i sdlno mgec 3
Would you teach this skill in the school facilities or 1 ided on=the-job
find a suitable job experience for the student? facility skill
D At what level would you teach this campetency? 1 2 3 4
N N soptmore Junior senior postsecondary
o Tasks o ) ) Importance Difficulty Site Level

10.1 _Describe egg collection methods

10,2  Lisk factors that influence egg production
10.3 Determine grade of egg according to USDA standards

10.4 Determine size classification of egg

10.5 Operate egg washing equipment following USDA regulations

10.6 Explain purpose of oiling egg

10.7 Select appropriate packaging materials following USDA

regulations

Sl 10.8  Receive egg shipmentsg
10.9 Determine proper storage temperature following USDA regulaions
10.10 Sanitize facilities
10.11 Define terms used in the processing und marketing of shell eggs
10.12
Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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Insuring quality, control in field

Please evaluate the following tasks using the criteria and murbers listed below crop processing W(corn, grain,
. 1 2 3 soybeans)
A Importance of Competency very samewhat no

Level of Difficulty vely sofiewhat not

3
Would you teach this skill in the school facilities or  schiool afecided  on>the-Job
find a suitable job experience for the student? facility skili

At level would you teach this competency? 1 2 3 4

P what e d e soptmore Junior senior postsecondary
Tasks o ) Importance Difficulty Site level

11.1 Tdentify major field crops grown and processed in Virginia ;

' 11.2 Evaluate quality of field crop
11.3 Classify and grade field crop following standards established

in the Grain Standards Act

;
¥
i
i

11.4 Describe processing procedure for field crops following USDA

regulations

11.5 List appropriate USDA regulations for each field crop process-

ing plant

11.6 Inspect processed product according to USDA regulations

9.

11.7 Sanitize processing facilities following USDA standards

11.8 Define terms used in insuring quality control for field crop

processing

11.9

Pleaseaddmytaslsthat;youwishif‘ywi‘eelsmethirgismissirgormtadequatelyoovered.
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Please evaluate the following tasks using the criteria and numbers listed below

1 2

Importance of Competency very samewhat nog
] 2

Level of Difficulty very samewhat nog
c&xﬂ uféc 3

Would you teach this skill in the school facilities or s ided on=the-job

find a suitable job experience for the student? facility skill
el ou teach this ca ? 1 2 3 4 )
D At what level would y: mpetency fubor sor o0s
Tasks Importance Difficulty Site Level

12.1 Identify major products of tobacco processing

12.2  List the main types of tobacco used in processing and the

major states providing each type

12.3  Describe the procedure to prepare tobacco for processing

12.4 Llist primary steps involved in processing tobacco into

cigarettes

12.5 Describe quality controls for each step of the tobacco

processing procedure

LL

12.6 Explain the operation and general maintenance procedure for
equipment used in tobacco processing

12.7 Explain the Food and Drug Administration guidelines to sanitize
the facility

12.8 Describe federal regulations pertaining to the packaging and:

storing of tobacco products

12.9  Receive tobacco products shipments

12.10 List federal, state, and local taxing regulations for tobacco

products

12.11 Define terms used in the processing and marketing of tobacco
12.12

Please add any tasks that you wish if you feel samething is missing or not adequately covered.

193 : ' 194
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Applying general knowledge of

Please evaluate the follawing tasks using the criteria and nubers listed below agricultural processing and marketing

A Importance of Campetency ve}y sogedhat nol?
Level of Difficulty vely soffnat not
*C  Would you teach tais skill in the school facilities or  school wlecided  anSthe-job
. find a suitable job experience for the student? facility skill
D At what level would you teach this campetency? 1 .2 3 4
sophmore Junior senjor postsecondary
R Tasks Importance Difficulty Site Level

13.1 Practice safety in all activities, especially during operation

of processing equipment

13.2 Demonstrate first aid skills

13.3 Maintain equipment for safe and healthful operation according to
USDA standards

13.4 Explain the necessity for cleanliness and regular plant

inspections

13.5 Use and care for storage equipment

8L

13.6 Operate loading and unloading equipment

13.7 Uiefine terms commonly used in agricultural processing and

marketing
13.8

15 ' 19g

Please add any tasks that you wish if you feel samething is missing or not adequately covered.
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AND MARKET:NG
A Importance of this content anea/Inportance of this competency véry sanes%hat %ot
B Does this canmpetency adequately reflect a future trend in agricultural 1 5 3
processing and marketing? yes do not know m
Tasks Importance Reflection

1. List future trends for processing Virginia agricultural :

products

2. Describe processing procedure for grapes into wines

3. Describe processing procedure for grains into alcohol fuels

4. Explain importance of these processing areas to the future of

Virginia agriculture, the state economy, and the national economy

Please add any tasks that you wish if you feel scmething is missing or not adequately covered.

1:)7 ! 1 ')8
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REPRESENTATIVE -
OCCUPATIONS IN AGRICULTURAL PROCESSING AND MARKETING

10.
1.
12.
13.

TS

Butcher, retail

Carver, retail

Butcher, fish

Salescl.rk, food

Fisiti processing

Food and Drug inspector
Supervisor, dairy processing
Sanitarian

Inspector: grain mill products
Cannery worker

Egg Candler

Inspector: agricultural commodities
Plant,supervisér: tobacco
Tobacce grader

’

Shipping and receiving clerk
(in any processing facility)

Meat Inspector

83
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3iv.081-010
316.661-010
525.684-014
290.477-018
525.134-010
168.267-042
529.131-014
529.137-014
529.387-026
529.686-014
529.687-074
168.287-010
529.137-026

400.687.010

222.387-010

316.684-018
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II.

III.

iv.

vI.

BALANCE SHEET

Salaries

Secretary
Linda B. Heatwole
(120 hrs.@$6.70/hr.)

Fringe Benefits (6.7%)
SUBTOTAL SALARIES

Contractual Services

A. Curriculum Development

B. Cdpying

C. Equipment Rental

D. Meals for Advisory Meetings

SUBTOTAL CONTRACTUAL SERVICES

Materials and Supplies

A. Office Supplies
B. Postage

SUBTOTAL MATERIALS AND SUPPLIES

Travel

A. Project Advisory Committee

B. Project Director

C. Project Curriculum
Specialist

SUBTOTAL TRAVEL

Other Related Expenses

SUBTOTAL OTHER RELATED EXPENSES

Indirect Costs
8% of $4,630.00

SUBTOTAL INDIRECT COSTS

TOTAL

Budget
Requested Actual
from State Expenditures
$ 804.00 $ 804.00
53.86 53.86
$ 857.86 $ 857.86
$ 2,000.00 $ 2,050.00
247 .14 118.40
900.00 837.48
100.00 81.33
$ 3,247.14 $ 3,087.21
$ 75.00 $ 76.00
0.00 0.00
$ 75.00 $ 76.00
$ 125.00 $ 193.79
50.00 0.00
275.00 244,00
$ 450.00 $ 437.79
$ 0.00 $ 0.00
$ 0.00 $ 0.00
$ 370.00 $ 356.7
$ 370.00 $ 356.71
87
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Local
Eggtributions
¢ 0.00

0.00

$ 0.00
$ 0,00
200.00
0.00

0.00

$ 200.00
$ 200.00
100.00

$ 300.00
$ 0.00
0.00

0.00

$ 0.00
$ 0.00
$ 0.00
$ 0.00
$ 0.00
$ 500.00




